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3-501.16 The temperature of the bottom part of the cooler across from the cookline 
measures at 51 degrees F.  All potentially hazardous foods must be held 
cold at 41 degrees or below.  Repair or adjust cooler to maintain proper 
temperature.

2/3/2011

4-501.11 Repair/replace the following:

1. Shelves in the kitchen coolers are being held up with shoestrings.

2.  Shelves are rusting and peeling.  Remove rust and peeling coating (do 
not spray paint).

3.  Moldy caulk around the handwashing sinks.

4.  Soap stuck in dispenser on waitress station (east end).

5.  Many gaskets are torn or missing on the coolers.

6.  If the non-functioning cooler on the left side of the cookiline is not going 
to used, remove it from the premises. 

REPEAT VIOLATION

2/3/2011

12-201.11 Provide a state certified food manager.  (Manager states they have it, but 
could not find it during inspection.)

2/3/2011

3-302.11 Box of raw sausages is stored above lettuce in the walk-in cooler.  Always 
store raw foods below ready-to-eat foods to prevent accidental cross-
contamination.  .

2/3/2011

Routine Food

Code Number Description of Violation Correct By

ABDALLAH, INC. 1/20/2011
INTERNATIONAL HOUSE OF PANCAKES (IHOP)
8101 W BROWN DEER RD

MILWAUKEE,WI

Fee Amount: $87.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:4) Operator Signature

On 1/20/2011, I served these orders upon ABDALLAH, INC. by leaving this report with

4-501.114 The chemical dishmachine is not sanitizing the dishes properly.  There was 
no sanitizer residue on the test strip.  Have machine adjusted or repaired so 
that the dishes are sanitized.

2/3/2011

Notes:


